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Cheese  for  Civilians 

3roadca,st  by  Hath  Van  Deman,  Bureau  of  Home  Economics,  Arthur  C.  3a,rtlett, 
Special  Assistant  to  the  Director,  ?ood  Distribution  Administration,,  ^^.nci-  Wallace 
Xadderly,  fia.dio  Service,   in  the  Depa.rtment  cf  Agricultiore '  s  portion  of  the  ; 
UTationa.l  Farm  and  Home  Hour,  Tuesday-,  February  16,  1943,  over  stations  aT&sbciated 
with  the  Blue  Network. 

-ooOoo — 

TALLAC5  KADDE5LY;     Ba.ck  with  us  again  today  are  Ruth  Van  Denan  and  Arthur  Bartlett 
to  :,ive  us  a  round-up  on  another  dair;.'-  product.    Last  ^eek  it  wa?  butter.  Today 
it's  cheese.     And  again  Mr.  Bartlett,  representing  the  Food  Distribution  Admin- 
istration, rill  fill  in  the  supply  picture  and  Miss  Van  Doman  ^ill  handle  the 
eating  side,  from  the  Bureau  of  Home  Economics  angle. 

A5THU5  3AP.TLgrT;     ^Tollace,   I  hope  that  doesn't  mean  you  ha.ve  to  be  "  home  econo- 
mist to  eat  cheese. 

KADDE2LY ;     How  about  it,  ituth? 

MJTH  VAIT  DEIvLAIT;  Hardly.  Bxifc  there's  cheese  eating  and  cheese  eating,  you  kno^',\     Some  eat 
cheeee  for  its  cheese  fla.vor.     Some  eat  che-^se  for  its  rich,  mello^"  texture.  Some 
eat  cheese  because  they  know  it' s  a  fine  concentrated  food — with  man--  important 
food  values  packed  into  sma,ll  compa.ss, 

BAETLETT;    How  about  eating  cheese  just  because  you  like  it? 

VAIT  DEIvlAK;  Fine.  But  along  with  the  liking,  the  home  economists  >-'0-u-ld  like  to 
see  full  appreciation  of  the  food  value.  We  can't  take  our  cheese  for  granted 
thesc  daysT-not  with  the  pressure  there  is  on  all  kinds  of  protein  foods. 

BAHLETT;     You're  right.     Cheese  is  another  of  the  foods  we  haven't  enough  of. 
And  our  cheese  supply  must  be  sho.red  three  ways.     Some  must  go  to  our  military 
forces — Army,  Navy,  Marine  Corps,   Coast  Gue.rd — all  our  forces  on  land  pjid  sea. 
and  in  the  air.     Some  must  go  to  our  Allies — to  help  then  fight  the  Axis.  Some 
must  stay  at  home  and  go  to  our  American  Island  Territories  to  alternate  with 
meat,  poultry,  eggs,  fish,  and  other  protein  foods, 

KADDEBLY ;     I  take  it  we're  talking  here  about  the  same  kind  of  cher-se — American 
Cheddar ....  the  main  cheese  in  United  States  production. 

BAHILETT;     Right.    American  Cheddar — the  kind  named  for  Cheddar,  Envland.  You 
remember,  a  long  time  ago  an  English  farmer  living  near  the  Chedda.r  caves  worked 
out  a  method  of  manufacture  tha.t's  become  the  basis  for  our  largest  cheese 
makin;  industry  in  this  country. .. .This  year,  1943,  we  hope  to  produce  around 
eight  and  a  quarter  million  po\inds  of  American  Cheddar  cheese. 

KADDE5LY !  But  a  good  slice  of  that  is  alread;;'-  ear-narked  for  Governv;ient  purchase, 
under  the  recent  order  from  the  Secretarj^  of  Agriculture,   is  it  not? 

BAHTLET'? ;     It  is,  Wallace.    Under  that  order  every  producer  of  Cheddar  Cheese 
nai-ing  more  than  8,000  pounds  a  month  must  set  aside  50  percent  of  hi?  output  for 
sale  to  the  Government.  This  "set-aside"  plan  started  in  operation  yesterday 
February  15. 


-  2  - 


VAIT  DEMAN;  I  suppose  that's  to  keep  us  civilians  from  gettinj;;  T:ore  than  our  share, 
ChiT  'Cheese  eating  haljits  have  been  on  the  Up-and^up  the  last  fev  years* 

BAHTLETT ;     True.    The  pef  capita  (jorisuJiiptioh  Df  All  cheeSe  last  year  (1942), 
except  for  cottage  cheese    pot  cheefee    and  "baker's  cheese,  iras  nearly  5  and  a 
half  pounds.    That  is  higher  tha,n  it  has  ever  been. 

VAH  DMM:    And  i^'hat's  it  likely  to  be  this  year? 

BAIff LETT ;     Between  4  l/2  and  5  po-unds.     That's  assuming  the  cheese  makers  come  up  to 
their  production  goals... and  this  set-aside  order  on  Cheddar  cheese  works  out  the 
•■•'ay  we  hope  it  will. 

VAIT  DMM:     Well,   I  see  two  things  we  can  do.     We  can  widen  our  cheese-eating 
tastes. ..  .get  better  acqua.inted  with  other  kinds  ■  of  cheese  besides  Cheddar. 
There's  Swiss,  brick,  blue  mold,  and  many  other  kinds,  besides  cottage  cheese. 
fhe3^' re  not  counted  into  this  4  to  5  pound  estimate. 

BARTIET T ;     That's  right.     Spreading  our  cheese  eating  oveT-  more  kinds  would  help 
some.     The  greatest  squeeze  is  on  Cheddar,  because  it's  the  best  kind  for  over- 
seas shipment. 

VAH  DEMAIT;    And  second,        can  ma,ke  the  fullest  possible  use  of  every  ounce  of 
cheese  tha.t  comes  into  our  possession.     Cheese  is  no  longer  a  tasty  tid-bit, 
something  to  be  added  to  an  already  complete  meal.     I  don't  want  to  bear  down 
too  hard  on  this  point.     But  cheese  is  highly  important  for  its  protein    and  its 
calcium,  not  to  mention  several  other  food  values, 

KADDEBLY ;     Euth,  that  seems  to  ir-e  to  be  getting  right  down  to  the  nub  of  the 
matter.     Whatever  kind  of  cheese  it  is,   it's  milk  in  concentrated  form.     If  I 
remember  right,   it  xakes  around  five  quarts  of  milk  to  make  a  potond  of  Cheddar 
cheese.     The  ratio  •^ouio.  be  about  the  same  for  ar^  other    kind  of  hard  cheese 
....And  even  by  -fushing  our  n_li:  productiorj  as  high  as  ^-e  can  this  year,  we  can't 
hope  to  get  enough  milk  to  fill  a.ll  our  needs  for  dairy  products.     So  "^e've  got 
to  ma,ke  the  utmost  of  what  we  have^ 

3AETLBTT;     Well    Rith,  h^ve  you  some  s-aggestions  on  how  ^'e  can  "stretch"  ovir 
cheese, ...  not  exactly  cheese-paring  ways,  but.... 

YAIT  DBIvlAIT;    But  shaving  right  down  to  the  rind.     I  -understand. ...  Well,  cheese  is 
a  perfect  mixer  '"ith  bread  and  cereal  of  any  kind — rice,  cormieal,  hominy  grits, 
macaroni,  and  a.ll  the  ^."hea-t  prciuctr.     Cheese  ha?  sever.^al  of  th?  things  they 
lack.     Protein  and  calcfLum  espec;ally,  as  we  al'.^ead-^  Si^id,     Anc",  '-here  the  cereals 
a.re  mild  in  flavor,   cheese  has  nip^  and  tang.     Also,  properly  ha.ndled  cheese  melts 
easily,   so  that  rich,  a.ppeti^iing  flavor  spraads  all  tnro-o^h  a  dish  of  macaroni 
and  cheese,   say,  or  a  cheese  fondue  "-hipped  up  from  breac"  crumbs,  milk,  and  eggs, 

BAHTLETT;    You  say  cheese  properly  handled  melts  easily.     What' s  the  proper 
handl ing? 
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VAL'  DMM:  Getting  the  Cheese  divided  up  in  small  pieces — sliced,  .grated,  ^vhat 
you  vill — before  you  heat  it.  Thfen  going  easy  ofa  the  heat.  If  you  heat  cheese 
too  rapidly  or  too  long  you  make  it  tough  and  stk-ingy. 

BAZTLSTTt     I  wonder  if  that's  v-hy  my  Welsh  rabhit    doesn't  come  out  just  right 
so;  :e  tines? 

KADSSHLY ;  Better  get  a  Bureau  of  Hone  Sconomics  recipe,  Arthur.  Su.rely  you  ha.ve 
an  ^nti- curdling  Welsh  ra"b"bit    recipe,  haven't  you,  Rath? 

VAI'T  DSIIAIT;    Yes,   It's  a  wa-^tine  recipe,  too,  ^"ith  the  quantity  of  cheese  scaled 
'do^-n  and  a  sauce  of  fat  and  flour  and  milk  to  act  as  a  stabilizer.     Cheese  isn't 
nearly  so  likely  to  get  overcookec  "'hen  it's  blended  into  a  sauce, ..  .Yes, 
Wallace,   I  brought  along  this  new  folder,   "Cheese  in  Your  Meals,"  in  case  you'd 
lil's  to  offer  it  to  our  Farm    and  Home  friends. 

KADDEF.LY ;     I'll  5c  -'-.hat  in  just  a  minute.    There's  just  one  point,  Arthur,  about 
cheese  supplies  I'd  like  to  straighten  out  first.     There  wa,s  a  time  last  summer 
when  '"e  thought  "7e  had  very  large  stocks  of  cheese,  wasn't  there?     I  remember 
we  "'ere  asked  to  be  very  liberal  in  our  use  of  cheese. 

BAHTLSTi;' ;    Yes,  we  did  have  large  stocks  of  cheese.     So  large,   in  fact,  that 
some  producers  began  to  be  afraid  it  was  too  much.     Some  of  them  even  shut  down 
their  plants.     But  we  knew  that  we  were  going  to  need  all  we  could  produce,  and 
more.     So  we  urged  everybody  to  buj?-  and  eat  cheese  to  keep  production  up—  to 
encourage  the  plants  to  :':eep  right  on  producing.  And  now  we'  re  mighty  glad  we 
did. 

KAJDSHLY ;    And  there  we'll  let  this  cheese  discussion  stand  for  today.  And 
thani-c  you,  Rath  Van  Denan,  and  you,  Arthur  Bartlett.  . 

And  now.  Farm  and  Home  friends,  this  leaflet,   "Cheese  in  your  meals",  with  many 
delicious  reading  chees'^  recipes.     If  you  v.'ant  a  copy,   send  your  na.m.e  and 
address  on  a  post  card  to  the  Bureau  of  Home  Economics,  U.   S.  Department  of 
Agriculture,  Washington,  D.  C.      Or  brief  it  to  "Cheese  Leaflet"  —  and  address 
the  Burea.u  of  Home  Econom.ics,  U.   S.  Department  of  Agriculture. 


